Appetizers

ToASTED RAvVIOLI 12

FRIED CALAMARI

Tender fried calamari, served with a side of marinara

15

Gianfalbia's Foliday Mena
Christmas Eve & New Years Eve Menu

FIRST SEATING: 5:00PM - 5:30PM

SECOND SEATING 7:00PM - 7:30PMm

SHRIMP DIAVOLA
4 Jumbo shrimp sautéed in a spicy marinara sauce.
17

FRESH MUSSELS
Fresh mussels in a white wine marinara sauce 14.5

Entrees

All Entrees served with your choice of House Salad or Caesar Salad or Soup of the Day

CHICKEN & SHRIMP GIANFABIO
Breast of chicken sautéed with mushrooms and
artichoke hearts and 2 jumbo shrimp in a sherry

cream sauce. 42

CHICKEN FONTINA
Breast of chicken sautéed in a white wine mushroom
sauce and finished with melted fontina cheese 33.5

FILET PORTABELLO
8 ounce filet mignon, broiled to temperature,
finished with a portobello mushroom red wine
sauce. 51

FILET PEPATO
8 ounce filet mignon, rolled in crushed peppercorns
and broiled to temperature. Topped with gorgonzola
cheese and finished with a cognac cream sauce 51

ATLANTIC SALMON
Fresh atlantic salmon filet pan sautéed
in a cream caper sauce. 38

SHRIMP OREGANATI

Jumbo shrimp lightly breaded and broiled, and
finished with a white wine oregano sauce 38.5

PLuUS SPECIALS OF THE DAY

Gianfabio’s Italian Café ¢ 127 Hilltown Village Center ¢

www.Gianfabio.com ¢ (636) 532-6686

VEAL PICCATA
Milk fed veal sautéed in a white wine
lemon capers sauce 41

VEAL MARSALA
Milk fed veal sautéed in a marsala wine mushroom
sauce 41

LINGUINE TUTTO MARE
Linguine with shrimp, clams, calamari,
mussels, and mushrooms in a light white wine garlic
sauce with a touch of marinara 34.5

PENNE ALLA VODKA
Penne in a vodka tomato cream sauce with
sliced chicken and prosciutto 31

FARAFALLE cON BROCCOLI

Bowtie shaped pasta in a garlic cream sauce with
broccoli and mushrooms 29

TILAPIA SICILIAN
Tilapia filet lightly breaded and broiled, and finished
with a white wine lemon sauce 36

Chesterfield, MO 63017



